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HELPUSHELPYOU...

Beforeusingyour oven,read this Write downthe modeland
guidecarefully. serial numbers.
It is intendedto helpyouoper~teand maintainyour
new ovenproperly.
Keepit handyfor answersto yourquestions.
Ifyoudon’tunderstandsomethingorneedmorehelp,call:

GE Answer Center”
800.626.2000
24 hours a day, 7 days a week

Howto RemovePackagingTape
Toassureno damageis doneto thefinishof the
product,the safestwayto removeadhesiveleft from
packagingtapeonnewappliancesis an applicationof
a householdliquiddishwashingdetergent,mineraloil
or cookingoil. ApplywithQsoftclothand allowto
soak.Wipedry andthenapplyan appliancepolishto
thoroughlycleanandprotectthesurface.
NOTE: Theplastictapemustbe removedfromthe
chrometrimon ovenparts,It cannotbe removedif it
is bakedon.

You’llfind themon a labelon thefrontof the
ovenbehindthe ovendoor.
Thesenumbersarealsoon the ConsumerProduct
OwnershipRegistrationCardthat camewithyour
oven.Beforesendingin this card,pleasewritethese
numbershere:

ModelNumber

SerialNumber

Use thesenumbersin anycorrespondenceor service
callsconcerningyouroven.

Savetime and money.
Beforeyou request service...
Checkthe ProblemSolverin thebackof this guide.It
listscausesof minoroperatingproblemsthat you can
correctyourself.

IF YOUNEEDSERVICE...
Toobtainservice,see the ConsumprServicespagein
the backof thisguide,
We’reproudof our serviceandwpntyou to be
pleased.If for somereasonyou we nothappywiththe
serviceyoureceive,hereare threestepsto followfor
furtherhelp.
FIRST,contactthe peoplewhq servicedyour
appliance.Explainwhyyou are notpleased.In most
cases,this will solvethe prable~,

NEXT,if you are stillnotpleased,writeall the
details-including yourphonenumber—to:

Manager,ConsumerRelations
GE Appliances
AppliancePark
Louisville,KY40225

FINALLY,if yourproblem,isstillnot resolved,write:
MajorApplianceConsumerActionPanel
20 NorthWackerDrive
Chicago,IL 60606



mORTAN’T SAFETYWSTRUCTIONS
Readallhtmctiombeforewingthisapp~mw.

APORTANTSAFETYNOTICE

*TheCaliforniaSafeDrinkingWaterand Toxic
EnforcementAct requirestheGovernorof
Californiatopublisha listofsubstancesknownto
thestateto causebirthdefectsorotherreproductive
harm,andrequiresbusinessestowarncustomersof
potentialexposuretosuchsubstances.

● Thefiberglassinsulationin seE-cleaning
ovensgivesoffa verysmaiiamountof @rbon
monoxideduring the cieaningcycle.Exposure
canbe minimizedby ventingwithanopen
windoworusinga ventilationfanorhood.

Whenusingelectricalappliances,basicsafety
precautionsshouldbe followed,includingthe
following:

● Usethis applianceonlyfor ik intendeduse
asdescribedin thisguide.

● Have the instaiiershowyouthe locationof the
circuit breaker or fuse.Markitforeasyreference.

● Besure your appliance is properly installed and
ground~ by a qualifiedtechnicianinaccordance
withtheprovidedInstallationInstructions.

● Do not attempt to repair or replaceany part of
your ovenunlessit is specific~y recommended
in this guide.Allotherservicingshouldbe
referredto a qualifiedtechnician.

● Beforeperformingany service,DISCONNECT
THE OVENPOWERSUPPLYATTHE
HOUSEHOLDDISTRIBUTIONPANELBY
REMOVINGTHEFUSEORSWITCHINGOFF
THECIRCUITBREAKER.

● Donot leave childrenalone--Childrenshould
notbe leftaloneorunattendedin anareawhere
applianceis in use.Theyshouldneverbe allowed
to sitor standonanypartof theappliance.

● Donot allow anyone to climb, stand or hang on
the door.Theycoulddamagetheovenorcause
severepersonalinjury.

● CAUTION:ITEMSOF INTERESTTO
CHILDRENSHOULDNOTBE STOREDIN
CABINETSABOVEANOVEN.CHILDREN
CL~BING ONTHE OVENTO REACH
ITEMSCOULDBE SERIOUSLYINJUMD.

4Donot store flammablematerialsin an oven.

*Teachchddrennot to play withthe controls
or anyotherpartof theoven.

cAlways keep combustible wall coverings?
curtains or drapes a safe distance from your
oven.

● Never wear loose-fitting or hanging garments
while using the appfiance. Becarefulwhen
reachingfor itemsstoredincabinetsoverthe
oven,Flammablematerialcouldbe ignitedif
broughtincontactwithhotheatingelementsand
maycausesevereburns,

“DONOTSTOREOR USECOMBUSTIBLE
MATERIALS,GASOLINEOR OTHER
FLAMMABLEVAPORSANDLIQU~S IN
THE VICINITYOF THISOR ANYOTHER
APPLIANCE.

● Useonlydry pot holders—-Moist
ordamppotholderson hotsurfaces
mayresultin burnsfromsteam.Do

notletpotholderstouchhotheatingelements.
Donotusea towelor otherbulkycloth.Such
clothscancatchfireona hotheatingelement.

● Alwayskeep dish towels, dish cloths, pot
holders and other linens a safe distance from
your oven.

● Always keep wooden and plastic utensils
and canned food a safe distance away from
your oven.

● For your safety, never use your appliance for
warming or heating the room.

● Do not let cooking grease or other
flammable materials accumulate in
or near the oven.

● Besure the oven is securely installed in a
mbinet that is firmly attached to the house
structure, Neverallowanyoneto climb,sit,
standor hangontheovendoor.

● Donot use water on grease ~lres.
Smotherfireor flameor usea multi-
purposedrychemicalor foam-type
fireextinguisher.

Flamein theovencanbe smotheredcompletely
by closingtheovendoorandturningtheoven
offorbyusinga multi-purposedrychemicalor
foam-typefireextinguisher.

(continued nexrpage)
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IMPORTANTSAFETYINSTRUCTIONS
(continued)

● Donot touchthe heatingelementsor the
interior surfaceof the oven.Thesesurfacesmay
be hotenoughtoburneventhoughtheyaredark
in color.Duringandafteruse,donottouch,or let
clothingorotherflammablematerialscontactany
interiorareaoftheoven;allowsufficienttimefor
coolingfirst.

Potentiallyhotsurfacesincludetheovenvent
openingsandsurfacesneartheopenings,crevices
aroundtheovendoor,theedgesof thedoor
windowandmetaltrimpartsabovethedaor,

Remember: Theinsidesurfaceof theovenmay
behotwhenthedooris opened,

● When cooking pork, followthedirections
exactlyandalwayscooktherntat to an internal
temperatureofat least170°F.Thisassuresthat,in
theremotepossibilitythattrichinamaybepresent
in themeat,it willbekilledandthemeatwillbe
safeto eat.

Oven

● Stand away from the oven when opening the
oven door. Hotairor steamwhichescapescan
causeburnstohands,faceand/oreyes.

● Donot heat unopened food containers.
Pressurecouldbuildupandthecontain~r
couldburst,causingariinjury,

● Keep the oven vent duct unobstructed,

● Keep the oven free from
grease buildup.

● Place the oven sheIf in the desired position
while the oven is cool, If theshelvesmustbe
handledwhenhot,donotletthepotholder
contacttheheatingelementsin theoven.

● Never leave the oven door open whenyouare
notwatchingtheoven.

● Pullingout the shelfto the shelf stopisa
convenience in Iifting heavy foods. Itis alsoa
precautionagainstburnsfromtouchingthehot
surfacesof thedooror theovenwalls.

● When using cooking or roasting bags in
the oven, followthemanufacturer’sdirections,

● Do not use your oven to dry newspapers.
If overheated,theycancatchfire.

● Donot leave paper products,cooking
utensils,or foodin the ovenwhennot in use.

*Donot use oven for storage area. Items
storedin anovencanignite,

● After broiling, always take the broiler pan
out of the oven and clean it. Leftovergrease
in thebroilerpancancatchfirenexttimeyouuse
thepan.

● Never leave jars or cans of fat drippings on or
near your oven.

Self-CleaningOven

*Donot clean the oven door gasket. Thedoor
gasketis essentialfora goodseal.Careshouldbe
takennotto rub,damageormovethegasket,

● Do not use oven cleaners, No commercial
ovencleanerorovenlinerprotectivecoating
of anykindshouldbe usedinor aroundanypart
of theoven.Residuefromovencleanerswill
damagetheinsideof theovenwhentheself-cle~
cycleis used.

● Clean only parts listed in this Use and
Care Guide.

● Before self-cleaning the oven, removethebroiler
panandothercookware.

● Donot use aluminum foil to line oven bottoms,
except as suggested in guide. Improper
installationof aluminumfoilmayresultin a
riskof electricshockor fire.

● Besure to wipe up excess spillage before
starting the self-cleaning operation.

● If the self-cleaningmodemalfunctions,turnthe
ovenoffanddisconnectthepowersupply.Haveit
servicedby a qualifiedtechnician.

SAVETHESE
~STRUCTIONS
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FEATURESOFYOUROVEN
(Appearancemayvarybetweenmodels.)

Q?

JRP24 JKP26 JKP27

Explained
Feature Index on page

1 Oven Temp Knob Operatesthe 10,14
standardcleanloweroven.
(on somemodels)

2 Oven Set Knob Operatesthe 10
standardcleanloweroven.
(on somemodels)

3 Oven Control, Clockand Timer 6,7

4 Oven Light Switch 8
Letsyou turn interioroven
light(s)on and off.

5 Oven Vent Grille 19

6 Oven Interior Light 8,23

7 Oven Shelf Suppo~
Shelfpositionsfor cookingare
suggestedin the Baking,Roasting
andBroilingsections.

8 Oven Shelveswith Stop-Locks

9

9,10,23

H m

r’ m
— IIf

I

JKP13 JKP14 JKP15 JRP14 JRP15

Explained
Feature Index on page

9 Bake Element 4,22
Maybe liftedgentlyfor wiping
ovenfloor.

10 Lift-Off Oven Door 3,4, 17,
with Broil Stop Position 19,24
Easilyremovedforovencleaning.

11 Broiler Pan and Rack 4, 17,23
Do notcleanin self-cleaningoven.

12 Oven Door Gasket 4, 19,24

13 Model and Serial Numbers 2

14 Oven Broil Element 4, 17,22

15 Oven Vent 4,9

16 Automatic Oven Door Latch 19-21
Upperself-cleaningoven,
(on somemodels)
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FEATURESOFYOUROVENCONTROL
Yourmodelwill includeone of thesecontrols,

Q

1. TIMER ON/OFF.Press thispad to selectthe timer 8. BROIL. Pressthispad to selectthebroil function.
function. 9. DECREASE. Shorttapsto thispad decreasethe
Toset timer,first presstheTIMERON/OFFpad. timeor temperatureby smallamounts.Pressand
Thenpressthe INCREASEor DECREASEpad to holdthe pad to decreasethe timeor temperature
changethe time. by largeramounts.

Tocancelthe timer,pressandholdthe TIMER
ON/OFFpad,untilthe word“TIMER’disappears
fromthe display.

2.CLEAR/OFF.Pressthis pad to cancelall
ovenoperationsexceptcl~k pndtimer.

3. DISPLAY.Showstheo~rations you have
selected,the timeof day andthe cookingor
cleaningstatus.

4. INCREASE. Shorttaps to thispad increasethe
timeor temperatureby smallamounts.Pressand
holdthepad to increasethe timeor temperatureby
largeramounts.

5. BAKE. Pressthis pad to selectthe bakefunction.
6. COOK TIME. Pressthispad for TimedBake

operations.
7. STOP TIME. Use thispad alongwiththe

COOKTIMEor AUTOSELFCLEANpad to set
the ovento stopautomaticallyat a timeyou select.

10.AUTO SELF CLEAN. Pressthis pad to select
self-cleaningfunction.Seethe Operatingthe Self-
CleaningOvensection.

11.CLOCK. Toset clock,firstpressthe CLOCK
pad.Thenpress theINCREASEor DECREASE
pad to changethe timeof day.

If “F-and a number”flashesin the dis~lay-- .
andthe ovencontrolsignalsthis indicat;s -
functionerrorcode.PresstheCLEAR/OFF
pad. Allowthe ovento coolfor onehour.Put the
ovenbackintooperation.If functionerrorcode
repeats,disconnectthe powerto the ovenandcall
for service.



OVENCONTROL,CLOCKANDTIMER

:lock ToSet the Clock
The clockmustbe set for the automaticoventiming

c1

1. Press the CLOCKpad.
functionsto workproperly,The timeof daycannotbe
changedduringa TimedBakeor Self-Cleancycle. CLOCK !

A

A

2. Pressthe INCREASEor DECREASE
pad to set the timeof day.

@

Timer ToSet the Timer
The timer is a minutetimer;

c1

1. Pressthe TIMER
it doesnotcontrolovenoperations. ;~vlAE~ ON/OPFpad.
The maximumsettingon the timer
is 9 hoursand55 minutes. A

A

2. Pressthe INCREASE

@
or DECREASEpad
to set the amountof
timeon the timer.

v
@

The timerwill startautomatically
withina fewsecondsofreleasingthe
INCREASEorDECREASEpad,The
timer,asyoum settingi~willdisplay
secondsuntiloneminuteis reached.
Then it will displayminutesand
secondsuntil60minutesis reached.
After60minutes,itwilldisplayhours
(“HR’ now appearsin display)and
minutesuntilthe maximumtimeof
9 hoursand 55 minutesis reached.

‘1’oReset the Timer ToCancelthe Timer
If “TIMER” is displayed,pressthe INCREASEor Pressandholdthe TIMERON/OFFpaduntilthe
DECREASEpaduntildesiredtimeis reached. word“TIMER’disappearsfromthe display.
If “TIMER” is not displayed,pressthe TIMER
ON/OFFpad first,thenfollowthe instructionsabove
to set thetimer.

End of CycleTone DisplayMessages
The endof cycletoneis a seriesof threebeeps ● If “door” appears in the display,LOCKflashes
followedby one beepeverysix seconds.If you would andthe ovencontrolsignals,you set the self-clean
like to removethe signalthatbeepseverysix seconds, cycleanddid not shutthe door.
pressandholdthe CLEAWOFFpad for 10seconds.

● If “door” ordyappears in the display,the oven
Toreturnthe signalthatbeepseverysix seconds, dooris openandneedsto be closed.
pressandholdthe CLEAWOFFpad for 10seconds. . If ‘6LOCK9’onlyappearsin the display,the

ovendoor is in the lockedposition.BAKE,
BROILandCOOKTIMEcannotbesetif the
dooris in thelockedposition.

Power Outage
Aftera poweroutage,whenpoweris restored,the Thedisplayflashesuntil the clockis reset,All other
displaywill flashand timeshownwill no longerbe functionsthatwere in operationwhenthe powerwent
correct-for example,aftera 5-minutepower out willhaveto be programmedagain.
interruptionthe clockwillbe 5 minutesslow,
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USINGYOUROVEN

BeforeUsing#h@~VP~

1. Lookat the cqn~ols.~~ sumyouunderstandhow to NOTE:
set themproperly, ● A fan may automaticallyturnon and off to cool

2. Checkthe ovenjflterior,@ok at (heshelves. internalparts.This is normal,and the fan may
Takea practicerun at re~oving and replacingthem continueto run evenafter theovenis turnedoff.
properlyto givesure,sturdyspp~rt, ● Youmaynoticea “burning”or “oily”smellthe first

3. Readover the i~formatjoqandtips that follow. few timesyouturnyourovenon. This is normalin a

4. Keepthisguidehaqd~SDyPUcpnrefer to it, new oven andwill disappearin a shorttime.To speed

especiallyduringthefirstweeksof usingyour theprocess,set a self-cleancyclefor a minimumof

new oven. 3 hours.See the Operatingthe Self-CleaningOven
section.

Bothlightscomeon w~n the up~r ovendooris
openedor whenthe cofl~rolpmel lightswitchis
turnedon.
NOTE: The bottomoven~ws not havei~ own light
switch.It operatesby Opening~e up~r ovendooror
by usingthe controlptiel l~gh}switch.

The lightcomeson whenthpovend~r is opened
or whenthe con~olpanelswi@~is turnedon,



9ven Shelves
Theshelvesaredesignedwithstop-locksso when
placedcorrectlyon the shelfsupports,theywill
stopbeforecomingcompletelyout of the ovenand
will not tilt whenyou areremovingfoodfromthem
or placingfoodon them.
Whenplacingcookwareon a shelf,pull the shelfout
to the bumpon the shelfsupport,Placethe cookware
on the shelf,then slidethe shelfbackinto the oven.
This willeliminatereachinginto the hotoven.
To remove a shelf from the oven,pull the shelf
towardyou,tilt the frontendupwardandpull the
shelfout. -
Toreplace,placethe shelfon the shelfsupportwith
the stop-locks(curvedextensionof shelf)facingup
and towardtherear of the oven.Tiltup the frontand

Bump II

I 1

, 1

pushthe shelftowardthe backof the ovenuntil it
.

goespast the bumpon the shelfsupport,Thenlower
the frontof the shelfandpushit all the wayback.

ShelfPositions
The ovenhas four shelfsupportsidentifiedin this
illustrationas A (bottom),B, C andD (top).
Shelfpositionsfor cookingare suggestedin the
Baking,RoastingandBroilingsections.

AutomaticOvenShut Off OvenVent
As a safetyfeature,the singleoven andthe upper Whentheoven is on, heatedair movesthrougha vent
ovenof doubleovenmodelswill automaticallyshut abovethedooror betweendoorand air grille.
itselfoff if it hasbeenleft on for morethan 12hours. Theventareacouldget hot duringovenuse.
On doubleovens,onlythe top ovenhas this feature. The ventis neededfor properair flowin theovenand

goodbakingresults.Do not blockthisvent.
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BAKING

Youroventemperatureis controlledveryaccurately If you thinkan adjustmentis necessary,see the Adjus~
usingan ovencontrolsystem.It is recommendedthat the OvenThermostatsection.It giveseasyDo It
you operatethe ovenfor a numberof weeksto Yourse~instructionson howto adjustthe thermostat.
becomefamiliarwithyournewoven’sperformance. NOTE: Whenthe ovengetshot, the top andoutside

surfacesof the ovenget hot too,

Howto Set the Ovenfor Baking
Ovens ControlledwithTouchPads
Toavoidpossibleburns,placeshelvesin the correct
positionbeforeyouturn the ovenon.
1. Press the BAKEpad.
2. Press the INCREASEor DECREASEpaduntilthe

desiredtemperatureis displayed.
The word“ON’ and “100°”willbe displayed.As the
ovenheatsup, thedisplaywill showthe changing
temperature.Whenthe ovenreachesthe temperature
you set, a tonewill sound.
3. Press the CLEAR/OFFpad whenbakingis finished

and thenremovethe foodfromthe oven.
NOTE: A fan may automaticallyturnon andoff to
cool internalparts.This is normal,and the fan may
continueto run after the ovenis turnedoff.

Tochange the oven temperature during BAKE
cycle,presstheBAKEpadandthentheINCREASE
or DECREASEpadto get the newtemperature.

OvensControlledwithKnobs(onsomemodels)

OVENTEMP OVENSET

Toavoidpossibleburns,placeshelvesin the correct
positionbeforeyouturn the ovenon.
TheLOWEROVENCONTROLknobsare located
on the left sideof the controlpanel.
The lowerovencanbe usedwhilethe upperoven is
on. The lowerovenhas a standardporcelainfinish.
Seethe CareandCleaningsectionof this guide.
TO BAKE OR ROAST
1. Turnthe OVENSETknobto BAKE.
2. TurntheOVENTEMPknobto desiredtemperature.
3. Whenfinished,turn the OVENSETknobto OFF.
TOBROIL:
1. Turnboth the OVENSETandOVENTEMPknob

to BROIL.
2. Whenfinished,turn the OVENSETknobto OFF,

OvenShelves
Arrangethe oven
shelfor shelvesin
the desiredlocations
whiletheovenis
cool.Thecorrect
shelfposition
dependson the kind
of foodand the
browningdesired.
As a generalrule,

I ~pe of Food ] ShelfPosition 1
I Angelfoodcake 1A I

Biscuitsor muffins Bor C

Cookiesor cupcakes Bor C

Brownies Bor C

Layercakes Bor C
w \>

placemostfoodsin the middleof the oven,on either Bundtor poundcakes Aor B
shelfpositionsB or C. Seethe chartfor suggested Piesor pie shells Bor C—-
shelfpositions. I

Frozenpies A (oncookiesheet)

Casseroles Bor C

10 Roasting Aor B



‘reheating
Preheattheovenif therecipecallsfor it. Preheatmeans Preheatingis necessaryfor goodresultswhenbaking
bringingtheovenup to the specifiedtemperature cakes,cookies,pastryandbreads.For mostcasseroles
beforeputtingthefoodin theoven.Topreheat,set the androasts,preheatingisnotnecessary.Forovenswithout
ovenat thecorrecttemperature—selectinga higher a preheatindicatorlightor tone,preheat10minutes.
temperaturedoesnotshortenpreheattime. Afterthe ovenis preheated,placethe foodin the oven

as quicklyas possibleto preventheatfromescaping.

I
BakingPans
Usetheproperbakingpan.Thetypeof finishon the
pandeterminestheamountof browningthatwilloccur,
c Dark,roughor dullpansabsorbheatresultingin a

browner,crispercrust.Use this typefor pies.
● Shiny,brightandsmoothpansreflectheat,resulting

in a lighter,moredelicatebrowning.Cakesand
cookiesrequirethis typeof pan.

● Glassbakingdishesabsorbheat.Whenbaking
in glassbakingdishes,the temperaturemayneed
to be reducedby 25°F.

Pan Placement
For evencookingandproperbrowning,theremustbe
enoughroomfor air circulationin the oven.Baking
resultswillbe betterif bakingpansarecenteredas
muchas possibleratherthanbeingplacedto the front
or to the backof the oven.
Pans shouldnot toucheachotheror the wallsof the
oven.Allow 1-to 1k-inch spacebetweenpansas well
as fromtheback of the oven,the doorand the sides.
If you needto use two shelves,staggerthe pansso
one is notdirectlyabovethe other.

~

BakingGuides E
Whenusingpreparedbakingmixes,followpackagerecipeor instructions *g’
for thebest bakingresults.

I
Cookies
Whenbakingcookies,flat cookiesheets(without
sides)producebetter-lookingcookies.Cookiesbaked
in ajelly roll pan (shortsidesall around)mayhave
darkeredgesandpaleor lightbrowningmayoccur.
Do notuse a cookiesheetso largethat it touchesthe
wallsor the doorof the oven,Neverentirelycover
a shelfwitha largecookiesheet.
For bestresults,use onlyone cookiesheetin the oven
at a time.

I
Pies Cakes
For best results,bakepies in dark,roughor dullpans Whenbakingcakes,warpedor bentpanswillcause
to producea browner,crispercrust.Frozenpies in foil unevenbakingresultsandpoorlyshapedproducts.A
pans shouldbe placedon an aluminumcookiesheet cakebakedin a pan largerthanthereciperecommends
for bakingsincethe shinyfoilpan reflectsheataway willusuallybe crisper,thinneranddrierthanit should
fromthe piecrust;the cookiesheethelpsretainit. be. If bakedin a pansmallerthanrecommended,it may

be undercookedandbattermayoverflow.Checkthe
recipeto makesurethe pan sizeused is the one
recommended.

(continued next page)
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BA~G
(continued)

AluminumFoil
Neverentirelycover
a shelfwithaluminum
foil.Thiswilldisturb
theheatcirculation
andresultin poor
baking.A smaller
sheetof foilmaybe
usedto catcha
spilloverby placing
it on a lowershelf
severalinchesbelow
the food.

Don’tPeek
Set the timerfor the estimatedcookingtimeanddo
not openthedoor to lookat yourfood.Mostrecipes
provideminimumandmaximumbakingtimessuch
as “bake30-40minutes.”
DO NOTopenthedoor to checkuntilthe minimum
time.Openingthe ovendoorfrequentlyduring
cookingallowsheat to escapeand makesbaking
timeslonger.Yourbakingresultsmayalsobe affected.

TIMEDBAKING
(OvensControlledwithTouchPads)

HOW to TimeBake ~~ .
Theovencontrolallowsyouto turn the ovenon or NOTE: Beforebeginningmakesurethe clockshows
offautomaticallyat specifictimesthatyou set. the correcttimeof day.
Examplesof ImmediateStart(oventurnson nowand To set the clock,firstpressthe CLOCKpad. Press
yousetit to turnoffautomafic~ly)andDelayStartand the INCREASEor DECREASEpad until thecorrect
Stop(settingtheovento turnonWmwtically at a later timeof day is displayed.
timeandturnoffata presetStop~me) willbedescribed.

Howto Set ImmediateS@rtand AutomaticStop
Toavoid possibleburns, plac$the shelvesin tie The ovenwill startautomatically.Theword “ON”
correctpositionbeforeyou tu~ the ovenon, and “100°”willbe displayed.The CookTimewill
Theovenwill turnon immedhiblyand cookfor a beginto countdown.As the ovenheatsup, the
selectedlengthof time,At theend of CookTime, displaywill showthe changingtemperature.
theovenwillturnoff automatically, Whenthe ovenreachesthe temperatureyou set,

❑
1. Pressthe COOKTIMEpad, a tonewill sound.Theovenwillcontinueto cook

$y$~K NOTE: If yourrecipereqpires
for the programmedamountof time,then shutoff

A
automatically.

preheating,you may~eedto add 5. Press the CLEAR/OFFpad to clearthe display
additionaltimeto the lengthof
the CookTime.

if necessary.Removethe foodfromthe oven.

2. Pressthe INCREASEpad unti)th~desiredlength
Remember,eventhoughthe ovenshutsoff
automatically,foodscontinuecookingafter the

of bakingtimeappearsin theWtsplay, controlsare off.
3. Pressthe BA@ p@, NOTE:

BAKE
● Foodsthatspoileasily,suchasmilk,eggs,fish,

A stuffings,poultryandpork,shouldnotbeallowedto

4. Press the INCREASEor DECREASEpaduntil the
sit formorethanonehourbeforeor aftercooking.
Roomtemperaturepromotesthegrowthofharmful

desiredtemperatureis displayed,An attentiontone bacteria.Besurethattheovenlightis offbecauseheat
will soundif step3 is notdone, fromthebulbwillspeedharmfulbacteriagrowth.
The words“TIMEBAm’ Wd “COOKTIME’

● A fan mayautomaticallyturnon andoff to cool
will be displayedalongwithm oven temperature internalparts.This is normal,andthe fan may
thatyou set and the CookTtme~a[ youentered, continueto run afterthe ovenis turnedoff.
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low to Set DelayStart and AutomaticStop

QuickReminder:
1. Pressthe COOKTIMEpad.
2. Pressthe INCREASE/DECREASEpad to set

the lengthof cookingtime.
3. Pressthe STOPTIMEpad.
4. Press theINCREASE/DECREASEpaduntil

the desiredStopTimeappearsin the display.
5. Press the BAKEpad.
6. Pressthe INCREASE/DECREASEpad to

selectan oventemperature.

To avoidpossibleburns,placethe shelvesin the
correctpositionbeforeyou turn the ovenon,
Youcan set the ovencontrolto delay-startthe oven,
cookfor a specificlengthof timeandthenturn off
automatically.

c1

1. Pressthe COOKTIMEpad.
$?$: NOTE: If yourreciperequires
A preheating,you mayneedto add

additionaltimeto the CookTime.
‘t.Press the INCREASEpaduntil the desiredlength

of cookingtime appe~s in the display.

c1

3. Pressthe STOPTIMEpad.“STOP
y~:[ TIME’ andthe earliestStopTimeyou

A can set appearin the display.

The controlautomaticallysets the StopTimeby
addingthe CookTimeto the timeof day.For
example,the timeof day is 2:00andthe Cook
Timeis 3 hours.Adding3 hoursto the timeof day
equals5:00.

4. Changethe StopTimeby pressingthe
INCREASEpad untilthe desiredStopTime
appearsin the display.

c1
5. Pressthe BAKEpad,

BAKE

A

A

6. Pressthe INCREASEor
DECREASEpaduntilthe desired

@ temperatureis displayed.

,V

The ovenwillturnon automatically.The
e word“ON’ and“100°”willbe displayed.

TheCookTimewillbeginto countdown.
Astheovenheatsup,thedisplaywillshow
thechangingtemperature.Theovenwill
continueto cookfor theprogrammed
timeand shutoff automatically.
At the endof TimedBake,thedisplay
will show“OHR:OOCOOKTIME’ and
theovenwillturnoff.Theendof cycle
tonewill sound.

o

7. Press the CLEAWOFFpad to clear
CLEAR the displayif necessary.Removethe
OFF foodfromtheoven.Remember,even

thoughthe ovenshutsoff automatically,
foodscontinuecookingafterthe controls
are off.

NOTE:
● The lowtemperaturezoneof this oven(between

150°F.and 200”F.)is availableto keephot cooked
foodswarm.Foodskept in the ovenlongerthantwo
hoursat theselow temperaturesmay spoil.

● Foodsthat spoileasily,suchas milk,eggs,fish,
stuffings,poultryandpork,shouldnotbe allowedto
sit for morethan onehourbeforeor aftercooking.
Roomtemperaturepromotesthe growthof harmful
bacteria.Be surethe ovenlightis offbecauseheat
fromthe bulbwill speedharmfulbacteriagrowth.

● A fan mayautomaticallyturnon andoff to cool
internalparts.This is normal,and the fan may
continueto run after the ovenis turnedoff.
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ADJUSTTHEOVENTHERMOSTAT—
DOIT YOURSELF!

Youmay find that your new oven cooksdifferently Wedo not recommend the use of inexpensive
than the one it replaced. Werecommendthatyou thermometers, suchas thosefoundin grocerystore.,,
use yournewovenfor a few weeksto becomemore to checkthe temperaturesettingof your newoven.
familiarwithit, followingthe timesgivenin your Thesethermometersmayvary20-40 degrees.
recipesas a guide.
If you think your new oven is too hot or too cool,
you can adjust the thermostat yourself. If you think
it is too hot, adjustthe thermostatto makeit cooler.If
you thinkit is too cool,adjustthe thermostatto make
it hotter.

Ovens Controlled with Touch Pads 44

To Adjust the Thermostat:
1. Press the BAKEpad.
2. Selectan oventemperaturebetween500°F. 5.

and550”F.
3, Immediately,beforeON is displayed,pressand

Theoventemperaturecanbeadjustedupto (+)35”F.
hotteror (-) 35°F,cooler.Usethe INCREASEor
DECREASEpad to selectthe desiredchangein
the display.
Whenyou havemadethe adjustment,press the
CLEAWOFFpad to go backto the timeof day
display.Useyourovenas you wouldnormally,

holdthe BAKEpadfor aboutfour seconds,The NOTE: Thisadjustmentwillnotaffectthe broiling
displaywillchangeto theovenadjustmentdisplay. or self-cleaningtemperatures.It willbe retainedin

memoryafter a powerfailure.

Ovens Controlled with Knobs 3. HoldbothDartsot’the knobas shownin the
Pull the knob off the shaft, look at the back of the
knob and note the current setting before making
any adjustment. Theknobis factoryset with the top
screwdirectlyunderthepointer.

Back of the OVENTEMPknob

Lower screw moves toward HO~ER or COOLER

ToAdjust the Thermostat:
1. Pulloff the knob.
2. Loosenbothscrewson backof the knob.

The lower screw moves
towardHOTTER to
increase the temperature.

Thelower screw moves
towardCOOLER to
decrease the temperature.

4. Tightenthe screws,
5. Returnthe knobto theoven.
Re-checkovenperformancebeforemakingany
additionaladjustments.
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ROASTING

Roasting is cooking by dry heat.Tendermeator
poultrycan be roasteduncoveredin youroven.
Roastingtemperatures,whichshouldbe lowand
steady,keepspatteringto a minimum.
Roastingis reallya bakingprocedureusedfor meats.
Therefore,ovencontrolsare set for Bakingor Timed
Baking.{Youmayheara slightclickingsound,
indicatingthe ovenis workingproperly.)Timed
Bakingwill turn theovenon andoffautomatically,

I
Mostmeatscontinueto cookslightlywhilestanding,
afterbeingremovedfromthe oven,The standingtime
recommendedfor roastsis 10to 20 minutes.This
allowsroaststo firm up andmakesthemeasierto
carve.The internaltemperaturewillrise about5° to
10°F.;to compensatefor the temperaturerise, if
desired,removethe roastfromovensooner(at 5° to
10“F.less thantemperaturein the RoastingGuide),
Rememberthat foodwillcontinueto cookin the hot
ovenand thereforeshouldbe removedwhenthe
desiredinternaltemperaturehas beenreached.

OvensControlledwith TouchPads
1. Placethe shelfin A or B position.No preheatingis

necessary.
2. Checkthe weightof the

meat.Placeit fat side
up (or for poultry
breast-side-up)on
roastingrack in a
shallowpan.The

I

@
meltingfat willbaste @
the meat.Selecta pan
as closeto the size”of the meatas possible.
(Thebroilerpan withrack is a goodpan for this.)

n

3. Pressthe BAKEpad.
BAKE

A

A

4. Pressthe INCREASEor DECREASE

o
pad untilthedesiredtemperatureis
displayed.

-

Theovenwill startautomatically.Theword“ON”
and 6’100°”willbe displayed.As theovenheatsUp,

the displaywill showthe changingtemperature.
Whenthe ovenreachesthe temperatureyou set,a
tonewill sound.

o

5. Pressthe CLEAWOFFpad when
CLEAR roasting is finished and then remove
F the food fromthe oven.

NOTE: A fan mayautomaticallyturnon andoff to
cool internalparts.This is normal,andthe fan may
continueto run after the ovenis turnedoff.

Tochangethe oventemperatureduringthe
roastingcycle,pressthe BAKEpadand then
the INCREASEor DECREASEpadto get the
newtemperature.

Useof AluminumFoil
Youcan use aluminumfoil to linethe broilerpan.
This makesclean-upeasierwhenusingthe pan for
marinating,cookingwithfruits,cookingheavily
curedmeatsor bastingfoodduringcooking.Press
the foil tightlyaroundthe insideof the pan.

(cc>tltir714edrle.ytI>[lge)
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ROASTING
(continued)

Questionsand Answers
Q. Is it necessaryto checkfor donenesswith

a meatthermometer?
A. Checkingthe finishedinternaltemperatureat

the completionof cookingtimeis recommended.
Temperaturesare shownin the RoastingGuide.For
roastsover8 pounds,checkwiththermometerat half-
hourintervalsafterhalfthecookingtimehaspassed.

Q. Why ismy roastcrumblingwhenI try to
carveit?

A. Roastsareeasierto sliceif allowedto cool 10to
20 minutesafterremovingthemfromthe oven.
Be sureto cut acrossthe grainof the meat.

Q. DoI needto preheatmy oveneachtime I cook
a roastor poultry?

A. It is not necessaryto preheatyouroven.
Q. Whenbuyinga roast,arethereany specialtips

that wouldhelpme cookit moreevenly?
A. Yes.Buya roastas evenin thicknessas possible,

or buy rolledroasts.
Q. CanI seal the sidesof my foil “tent”when

roastinga turkey?
A. Sealingthe foil will steamthe meat.Leavingit

unsealedallowsthe air to circulateandbrown
the meat.

ROASTINGGUIDE
Frozen Ross@
Frozenroastsof beef,pork,lamb,etc., canbe started Makesurepoultryis thawedbeforeroasting.
withoutthawing,but allow 10to 25 minutesper Unthawedpoultryoftendoesnot cookevenly.
poundadditionaltime(10minutesper poundfor Somecommercialfrozenpoultrycan be cooked
roastsunder5 pounds,moretimefor largerroasts). successfullywithoutthawing.Followthe directions

givenon the packagelabel. -

Oven
Type Temperature
Meat
Tendercuts;rib,highquality 325°
sirlointip,rumportopround*

Lamblegorbone-inshoulder* 325”

Vealshoulder,legorloin* I 325°
Porkloin.riborshoulder* 325°
Ham,precooked 325°

,
Poultry
ChickenorDuck 325°
Chickenpieces 350°

ApproximateRoastingTime
Doneness in Minutesper Pound

Rare:
Medium:
WellDone:
Rare:
Medium:
WellDone:
WellDone:
WellDone:
ToWarm:

WellDone:
WellDone:

3 to5 Ibs. 6 to 8 Ibs.
24-33 18-22
35-39 22-29
40-45 30-35
21-25 20-23
25-30 24-28
30-35 28-33
35-45 30-40
35-45 3M0
17-20minutesperpound(anyweight)

3 to5 lbs. Over5 Ibs.
35-40 30-35
35-40
10to 15Ibs. Over15lbs.

Turkey I 325° WellDone: 18-25 15-20
*Forbonelessrolledroastsover6 inchesthick,add5 to 10minutesperpoundtotimesgivenabove.

Internal
Temperature“F.

140°–1500t
150°–1600
170°-1850
140°–1500+
150°–1600
170°-1850
170°-1800
170°–1800
115°-1200

185°–1900
185°–1900
In thigh:
185°–1900

tTheU.S.DepartmentofAgriculturesays“Rarebeefispopular,butyoushouldknowthatcookingittoonly140”F.meanssome
foodpoisoningorganismsmaysurvive.”(Source:SafeFoodBook.YourKitchenGuide,USDARev.June1985.)
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BROILING

lroilingis cookingfoodby intenseradiantheatfromthe
~pperbroilelementin theoven.Mostfishandtender
cutsofmeatcanbebroiled,Followthesedirectionsto
keepspatteringandsmokingto a minimum.
1. If the meathas fat or gristlearoundthe edge,cut

verticalslashesthroughbothabout2 inchesapart.
If desired,thefat maybe trimmed,leavinga layer
about 1/8inchthick.

2. Placethe meaton the broilerrack in the broilerpan.
Alwaysuse the rack so thefat dripsinto thebroiler
pan;otherwisethejuices maybecomehot enough
to catchon fire.

3. Positiona flatshelfon recommendedshelfpositionas
suggestedin theBroilingGuide.Mostbroilingis
doneonC position,but if your ovenis connectedto
208volts,youmay wishto usea higherposition.

4. Leavethe dooropento \ II
the broilstopposition. .’ -
The doorstaysopenby itself, ‘“..,.,,

\m
yet the propertemperatureis ““”<.._ ..-
maintainedin the oven.

5. Turnthe foodonlyonceduringbroiling.
Timethe foodsfor the first sideaccordingto
the BroilingGuide.Turnthe food,thenuse the
timesgivenfor the secondsideas a guideto the
preferreddoneness.

NOTE: A fan may automaticallyturnon andoff to
coolinternalparts.This is normal,and the fan may
continueto run after the ovenis turnedoff.

OvensControlledwith TouchPads UseofAluminumFoil

❑
1. Pressthe BROILpad. Youcan use aluminum

BROIL foil to lineyourbroiler
HIILOQ
A

pan andbroilerrack.
However,you must

2. PresstheINCREASEpadonceforLOBroilortwice moldthe foil tightlyto
forHIBroil,TochangefromHIBroiltoLOBroil,press therack andcut slitsin
theBROILpadthenpresstheDECREASEpadonce, it just like therack.

3. Whenbroilingis finished,pressthe CLEAR/OFF Withoutthe slits,the foil willpreventfat andmeat
pad. Servethe foodimmediately,and leavethe juices fromdrainingto the broilerpan.Thejuices
pan outsidethe ovento coolduringthe mealfor couldbecomehot enoughto catchon fire. If youdo
easiestcleaning. notcut the slits,you are f~ing, notbroiling.

Questionsand Answers
Q. Why are my meats not turning out as brown as Q. Should I salt the meat before broiling?

A.

Q,

A.

they should?
In someareas,the power(voltage)to the ovenmay
be low,In thesecases,preheatthebroilelementfor
10minutesbeforeplacingbroilerpan withfood in
the oven.Checkto seeif you areusingthe
recommendedshelfposition.Broilfor the longest
periodof timeindicatedin theBroilingGuide.Turn
thefoodonlyonceduringbroiling.Youmayneed
to movethefoodto a highershelfposition.
When broiling, is it necessary to always use a
rack in the pan?
Yes.Usingthe rack suspendsthe meatover the

A. No. Saltdrawsout thejuices andallowsthemto
evaporate.Alwayssaltaftercooking.Turnthe
meatwithtongs;piercingthe meatwitha forkalso
allowsthejuices to escape.Whenbroilingpoultry
or fish,brusheach sideoftenwithbutter,

Q. Do I needto greasemy broilerrackto prevent
meatfromsticking?

A. No.Thebroilerrack is designedto reflectbroiler
heat, thuskeepingthe surfacecoolenoughto
preventmeatfromstickingto the surface.
However,sprayingthebroilerrack lightlywitha
vegetablecookingspraybeforecookingwillmake

pan. As the meatcooks;thejuices fall into thepan, cle~n-upeasier. - “ -
thuskeepingthe meatdrier.Juicesareprotectedby
the rack andstaycooler,thuspreventingexcessive (continued next page)

spatterand smoking.
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m BROILINGGUIDE
. .

● Alwaysuse the broilerpan and rack thatcomes
withyouroven.It is designedto minimizesmoking
and spatteringby trappingthejuices in the shielded
lowerpart of thepan.

● The ovendoorshouldbe opento the broil
stopposition.

● For steaksandchops,slashfat evenlyaroundthe
outsideedgesof the meat.Toslash,cut crosswise
throughthe outerfat surfacejust to the edgeof the
meat.Use tongsto turn the meatoverto prevent
piercingthe meatandlosingthejuices.

● If desired,marinatemeatsor chickenbefore
broiling,or brushwithbarbecuesaucelast 5 to

● Whenarrartgingfoodon thepan,do not let fatty
edgeshangoverthe sidesbecausethedrippingfat
will soilthe oven.

● Thebroilerdoesnot needto be preheated,However,
for verythin foods,or to increasebrowning,preheat
if desired.

cUseLO Broilto cookfoodssuchas poultryor thick
porkchopsthoroughlywithoutover-browningthem.

cFrozensteakscartbe broiledby positioningthe oven
shelfat nextlowestshelfpositionand increasing
cookingtimegivenin this guide 1Z timesper side.

● If yourovenis connectedto 208 volts,rare steaks
mavbe broiledbv ureheatin~the broilerand

10min~tesonly. po~itioningthe o;;n shelfo~epositionhigher.

Shelf I FirstSide I SecondSide ~Quantityand/or
Position Time,MinutesTime,Minutes

c 4% 4X
CommentsFood Thickness
Arrangeinsinglelayer.Bacon 1/2lb.(about8

thinslices)
1lb.(4patties)
1/2to3/4inchthick

Spaceevenly.Upto8patties
takeaboutsametime.

GroundBeef
WellDone c 10 7

BeefSteaks
c
c
c

6 5
8 6
12 11

Steakslessthan 1 inch thickcook
throughbeforebrowning,Pan
fryingisrecommended.
Slashfat.

Rare
Medium
WellDone
Rare
Medium

1inchthick
(1to 1Xlbs.)

c 10 7-8
14-16

: ;; 20-25
A 35 10-15

1Xinchthick
(2to2%lbs.)

WellDone
Chicken Reducetimeabout5 to 10minutesper

sideforcut-upchicken.Brusheach
sidewithmeltedbutter.
Broilskin-side-downfirst.

1whole
(2to2%Ibs.),
splitlengthwise

BakeryProducts
Bread(Toast)or
ToasterPastries

Cor D 1Y*2 I 1/2 Spaceevenly,PlaceEnglish
muff]nscut-side-u~andbrush

2to4 slices
1pkg.(2)
2 (s~lit) Cor D 3-4

B 13-16 Donot
turnover.

c 5 5

B 8 8

withbutter,if desi~ed.
Cutthroughbackofshell.Spread
open.Brushwithmeltedbutterbefore
broilingandafterhalfofbroilingtime.
Handleandturnverycarefully.
Brushwithlemonbutterbefore
andduringcooking,ifdesired.
Preheatbroilertoincreasebrowning.

EnglishMuffIns
LobsterTtdls

?6;08oz.each)

Fish 1-lb.fillets1/4to
1/2inchthick

HamSlices
(precooked)
PorkChops
WellDone

1inchthick Increasetime5 to 10minutesperside
for1%inchthickorhomecuredham.
Slashfat.c 10 10

B 13 13
2(1/2inchthick)
2(1 inchthick),
about1lb.

LambChops
Medium
WellDone
Medium
WellDone

2(1 inchthick),
about10to 12oz.
2(1Xinchthick),
about1lb.
l-lb.pkg.(10)

c 10 9
c 12 10
c 14 12
B 17 12-14
c 6 1–2

Slashfat.

If desired,splitsausagesin
halflengthwise;cutinto5-to
6-inchpieces.

W]enersand
similarprecooked
sausages,bratwurst
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OPERATINGTHESELF-CLEANINGOVEN
NormalCleaningTime:3 hours

~nmodelswithdoubleovens,onlythe upperovenis self-cleaning.
. he bottomovenis standardclean.Seethe PorcelainOvenInteriorsection.
Singleovenmodelsare self-cleaning.

Beforea Clean Cycle
Werecommendventingwithan openwindow
or usinga ventilationfan or hoodduringthe first
self-cleaningcycle.
1. Removethe broilerpan,broilerrack,all cookware

andanyaluminumfoil fromtheoven—theycan’t
withstandthe highcleaningtemperatures.
NOTE: Theovenshelvesmaybe cleanedin
the self-cleaningoven.However,theywill darken,
lose theirlusterandbecomehardto slide.

A.Wipeup heavysoilon the ovenbottom.If you
use-soap,rinsethoroughlybeforeself-cleaning
to preventstaining.

Oven -
vent
grille

Uven -
front
frame

_ Oven
light

\

Y4*730 00000010000 0000000000Doonna100UOOIIOUOOOOODUnnooooo

Area Area Openings Oven door
outside inside in door gasket
gasket gasket

3. Cleanspattersor soilon the ovenfrontframeand
the ovendooroutsidethe gasketwitha dampened
cloth.Theovenfront frameand theovendoor
outsidethe gasketdo notget cleanedby the self-
cleancycle.On theseareas,usedetergentandhot
wateror a soap-filledsteelwoolpad.Rinsewell
witha vinegarand watersolution.Thiswillhelp
preventa brownresiduefromformingwhenthe
oven is heated.Bufftheseareaswitha dry cloth.
Do not cleanthe gasket.
Do not useabrasivesor ovencleaners.Clean
the outsidefrontof the ovendoorwith soapand
water.Alsouse soapand waterto cleanunderthe
ovenventgrille.
Makesurethe ovenlightbulbcoveris in place.
Do not rubor cleanthe doorgasket—
the fiberglassmaterialof the gaskethas an
extremelylow resistanceto abrasion.An intact
andwell-fittingovendoorgasketis essentialfor
energy-efficientovenoperationandgoodbaking
results.If you noticethe gasketbecomingworn,
frayedor damagedin anyway or if it has become
displacedon the door,you shouldhaveit replaced.
Do not let waterrun downthroughopeningsin
the top of the door.Tohelppreventwaterfrom
gettingin theseslotswhencleaning,openthe door
as far as it willgo.

4. Closethe ovendoorandmakesurethe oven
lightis off. If the ovenlightis not turnedoff,
the life of the bulbwillbe shortenedor it may
burnout immediately.The doorlatches
automaticallyafter the cleancycleis set.

Do notuse commercialovencleanersor oven
protectorsin or nearthe self-cleaningoven.
A combinationof anyof theseproductsplusthe
highclean-cycletemperaturemaydamagethe
porcelainfinishof the oven.

(continued next page)
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OPERATINGTHESELF-CLEANINGOVEN
(continued)

Howto Set Ovenfor Cleaning

QuickReminder:
1. PresstheAUTOSELFCLEANpad.
2. Press the INCREASEor DECREASEpad

until the desiredCleanTimeappears.

If the ovenis too hot andyou start to set a clean
cycle,the word“OFF’ willappearin the display.
Allowadditiondtimefor coolingbeforeyou try to
set the cycle.
1. Followthe directionsin the Beforea CleanCycle

section.

Q
2. Afterclosingthe door,pressthe AUTO

AUTOSELF
CLEAN SELFCLEANpad.

The self-cleancyclewillautomaticallybeginafter
“CLEAN’is displayedandthetimefor thecleancycle
is set.Thewords“ON’ and“LOCK”willappearin the
displaywhenthedoorautomaticallylocks.It willnot
be possibleto opentheovendooruntilthe temperature
dropsbelowthelocktemperatureandtheLOCKlight
goesoff. “
4. Whenthe LOCKlightis off, openthe door.
NOTE:

c1
● Youcan findout whenthe cleancycle

{T:[ willbe finishedby pressingthe STOP

A TIMEpad.

QTheword“door”willbe displayed,theword
“LOCK”willflashandovencontrolwillsignalif you
set thecleancycleandforgetto closetheovendoor.

A
3. Pressthe INCREASEor ● A fan may automaticallyturnon andoff to cool

DECREASEpaduntil the internalparts.This is normal,and the fan may
@ desiredCleanTimeis displayed. continueto run after theoven is turnedoff.

v

CleanTimeis normally3 hours.You
e can changethe CleanTimeto anytime

between2 and4 hours,dependingon
the amountof soil in youroven.

ToStop a Clean Cycle

o

1. Pressthe CLEAWOFFpad. 2. WhentheLOCKlightgoesoff andtheovenhas
CLEAR cooledbelowthelockingtemperature,openthedoor.
F
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ffter Self-Cleaning
Youmaynoticesomewhiteash in the oven.Just wipe If theovenis not cleanafteronecleancycle,
it up witha dampclothafter the ovencools. repeatthe cycle.
If whitespotsremain,removethemwitha soap-filled If the shelveshavebecomehard to slide,wipethe
steelwoolpad. Be sureto rinsethoroughlywith a shelfsupportswithcookingoil.
vinegarandwatermixture.Thesedepositsare usually NOTE:No functionscan be programmedbeforethe
a saltresiduethatcannotberemovedby thecleancycle. doorautomaticallyunlocks.

Howto Set DelayStart of Cleaning

QuickReminder:
1. Pressthe AUTOSELFCLEANpad.
2. Press the INCREASEor DECREASEpad

untilthe desiredCleanTimeappears.
3. Press the STOPTIMEpad.
4. Press theINCREASEor DECREASEpad until

the desiredStopTimeappearsin the display.

DelayStartis settingthe oventimerto start theclean
cycleautomaticallyat a latertimethanthepresent
timeof day.
NOTE:Beforebeginning,makesurethe ovenclock

LOWSthe correcttimeof day.
1. Followthe directionsin the Beforea CleanCycle

section.

❑
2. Afterclosingthe door,pressthe AUTO

AUTO SELF
CLEAN SELFCLEANpad.

A

A

3. Pressthe INCREASEor DECREASE

Q
pad to enterthe CleanTime.

V@
4. Pressthe STOPTIMEpad. “STOP

y~:[ TIME”and the earliestStopTimeyou

A can set willappearin thedisplay.

The earliestStopTimewillbe the CleanTime
selectedplus th~timeof day.For example: If the
CleanTimeis threehoursandthe timeof day is 6:00,
the StopTimethatappearsin the displaywill be 9:00.

A
5. Pressthe INCREASEpad to changethe

StopTimeto a latertimeof day if
@ desired.Forexample:If you set Stop

Timeat 11:00,ovenwill startcleancycle
at 8:00andend at 11:00.The door
latchesautomatically.

The self-cleancyclewillautomaticallybeginafter
“CLEAN”is displayedand the timefor cleancycle
is set.The words“ON”and“LOCK’willappearin
the displaywhenthedoorautomaticallylocks.It
willnotbe possibleto openthe ovendooruntilthe
temperaturedropsbelowthe locktemperatureand
the LOCKlightgoesoff.

6. Whenthe LOCKlightis off, openthe door.
NOTE:
● Duringa delayedself-cleanoperationyoucan find

out whenthe ovenis set to turnon by pressingand
holdingthe AUTOSELFCLEANpad for 3 seconds,

● A fan may automaticallyturnon andoff to cool
internalparts.This is normal,and the fan may
continueto run after theovenis turnedoff.

(continued next page)
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OPERATINGTHESELF-CLEANINGOVEN
(continued)

Qu~tions and Answers
Q. If my ovenclockis not set to the correcttime

of day,canI still self-cleanmy oven?
A. If the clockis not set to the correcttimeof day

you willnotbe ableto set a delaycleanto end
at a specifictime.

Q. CanI use commercialovencleanerson any
partof myself-cleaningoven?

A. No cleanersor coatingsshouldbe used around
anypart of this oven.If youdo use themanddo
not thoroughlyrinsethe ovenwithwater,wipingit
absolutelycleanafterward,the residuecan scar
the oven surfaceanddamagemetalpartsthe next
timethe ovenis automaticallycleaned.

Q. What should I do if excessivesmoking occurs
duringcleaning?

A. This is causedby excessivesoil.Turnthe ovenoff.
Openthewindowsto rid the roomof smoke.Wait
until the ovenhas cooledand the word“LOCK’is
off in the display.Wipeup the excesssoiland reset
the cleancycle.

Q. 1sthe “crackling” or “popping” sound I hear
during cleaning normal?

A. Yes.This is the soundof the metalheating
andcoolingduringboththe cookingand
cleaningfunctions.

Q. Shouldtherebe any odorduringthe cleaning?
A. Yes,therewillbe an odorduringthe first

fewcleanings.Failureto wipeoutexcessivesoil
mightalsocausea strongodorwhencleaning.

Q. What causes the hair-like lines on the enameled
surface of my oven?

A. This is a normalcondition,resultingfrom
heatingandcoolingduringcleaning.Theselines
do notaffecthowyourovenperforms.

Q. Why do I have ash left in my oven after cleaning?
A. Sometypesof soilwill leavea depositwhichis ash.

It can be removedwitha dampspongeor cloth.
Q. My oven shelvesdo not slide easily.What is

the matter?
A. Aftermanycleanings,the oven shelveswill lose

their lusterandbecomehard to slide.Tomakethe
shelvesslidemoreeasily,wipethe shelfsupports
withcookingoil.

Q. My oven shelveshavebecomegrayafterthe
self-cleancycle.Is this normal?

A. Yes.After the self-cleancycle,the shelveswill
lose somelusteranddiscolorto a deepgraycolor.

CAREANDCLEANING

Propercare andcleaningare importantso yourovenwillgiveyou efficient
andsatisfactoryservice,Followthesedirectionscarefullyin caringfor your
ovento assuresafeandpropermaintenance.
BE SUREELECTRICALPOWERIS OFFBEFORECLEANING
ANYPARTOF THEOVEN.

OvenHeatingElemen@
Do not cleanthe bakeelementor the broilelement. Broil Element
Any soilwillburnoff whenthe elementsare heated.
The bakeelementcan be liftedgentlyto cleanthe
ovenfloor.If spillovers,residueor ash accumulate Bake Element

aroundthe bakeelementgentlywipearoundthe
elementwithwarmwater.



9ven Shelves
Cleantheshelveswithan abrasivecleanseror
steel wool.Aftercleaning,rinse the shelveswith
cleanwateranddry witha cleancloth.
NOTE:Theovenshelvesmayalsobe cleaned
in the self-cleaningoven.However,the shelveswill
darkenin color,losetheirlusterandbecomehard to
slideif cleanedduringthe self-cleaningcycle.Wipe
the shelfsupportswithcookingoil to makethe
shelvesslidemoreeasily.

BroilerPan and Rack

Afterbroiling,removethe broilerpan fromthe oven,
Removethe rack fromthepan.Carefullypourout
greasefromthepanintoa propercontainer.Washand
rinse the broilerpan and rack in hot waterwitha
soap-filledor plasticscouringpad.
If food has burned on, sprinklethe rackwith
detergentwhilehot andcoverwithwetpapertowels

. a dishcloth.Soakingthepan willremoveburnedL

on foods.
The broilerpan maybe cleanedwitha commercial
ovencleaner.Do notuse an ovencleaneron the rack.
Boththe broilerpan andrackcan alsobe cleaned
in the dishwasher.
Do not cleanthe broilerpanor rack in the self-
cleaningoven.
Do not storea soiledbroilerpan andrack anywhere
in the oven.

OvenLight Bulb Replacement
CAUTION:Beforereplacingyourovenlight,disconnect
electricalpowerfor yourovenat the mainfuse or
circuitbreakerpanelor pulltheplug.Be sureto letthe
lightcoverandbulbcoolcompletelybeforeremoving
or replacingthem.Whencleaning,avoidtouchingwarm
lightswithcleaningclothsif thelightcoveris removed.
Theovenlight(bulb)is coveredwitha removableglass
coverwhichis heldin placewitha wire.Removethe
ovendoor,if desired,to reachcovereasily.
Toremove:
● Holdyourhandunder

the coverso it doesn’t
fall whenreleased.With .;E

Q@

fingersof the samehand, X
firmlypushbackthe ,~ “w
wirecoverholder.Lift
off the cover. Wire cover holder

● DONOTREMOVEANYSCREWS.
● Replacebulb with40-watthomeappliancebulb.
Toreplacecover:
● Placeit into the grooveof the lightreceptacle.Pull

wire forwardto the centerof co~eruntiiit snapsinto
place.Whenin place,the wireholdsthecoverfirrrdy.
Be certainthe wireis in the depressionin the center
of the cover.

● Connectthe electricalpowerto the oven.

(continued next page)
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CAREANDCLEA~G
(continued)

Lift-OffOvenDoor (singleovenor upperovenonly)

The oven door is removable,
but it is heavy.Youmayneed
helpremovingand replacing
the door.Do not lift the doorby
the handle.Thiscan causethe
glassto breakor cm cause
damageto the door.
To remove the door, openit a
few inchesto the specialstop
positionthat willholdthe door
open.Graspfirmlyon eachside
and lift the doorstraightup and
off the hinges.
NOTE:
● Be carefulnot to placehandsbetweenthe hinge

andthe ovendoorframeas the hingecouldsnap
back andpinchfingers.

● Whileworkingin the ovenarea,coverthe hinges
withtowelsor emptypapertowelrolls to prevent
pinchedfingersandchippingthe porcelainenamel
on the frame.

Toreplace the door, makesurethe hingesare in the
specialstopposition.Positionthe slotsin the bottom
of the door squarelyoverthe hinges.Thenlowerthe
doorslowlyandevenlyoverbothhingesat the same
time,If hingessnapbackagainstthe ovenframe,pull
themback out.
TO CLEANTHEDOOR:
Insideof the door:
● Becausethe areainsidethe gasketis cleanedduring

the selfcleancycle,you do not needto cleanthis by
hand.Any soapleft on the linercausesadditional
stainswhenthe ovenis heated.

● The areaoutsidethe gasketcanbe cleanedwitha
soap-filledscouringpad.

● Do not rub or cleanthe doorgasket—thefiberglass
materialof the gaskethas an extremelylow
resistanceto abrasion.An intactandwell-fitting
ovendoorgasketis essentialfor energy-efficient
ovenoperationandgoodbakingresults.If you
noticethe gasketbecomingworn,frayedor damaged
in anywayor if it hasbecomedisplacedon the door,
you shouldhaveit replaced.

NOTE: The gasketis designedwitha gapat the
bottomto allowfor properair circulation.

Inside Gasket

Gasket

Outside Gasket

Outsideof the door:
● Use soapand waterto thoroughlycleanthe top,

sidesand frontof the ovendoor.Rinsewell.You
mayalsouse a glasscleanerto cleantheglasson
outsideof the door.

● Spillageof marinades,fruitjuices, tomatosauces
andbastingmaterialscontainingacidsmay cause
discolorationand shouldbe wipedup immediately.
Whensurfaceis cool,cleanandrinse.

● Do not use oven cleaners, cleansingpowders or
harsh abrasives on the oufiide of the door.

Lift-OffOvenDoor (lowerovenonly-onsomemodels)

Followthe samedirectionsfor removingand
replacingthe dooras describedabove;
TO CLEANTHEDOOR:
Insideof door:
● Soapand waterwillnormallydo thejob. Heavy

spatteringor spilloversmayrequirecleaningwitha
mildabrasivecleaner.Soapy,wetmetalpadsmay
alsobe used.Do notallowfoodspillswitha high
sugaror acidcontent(suchas milk,tomatoes,
sauerkraut,fruitjuices or pie filling)to remainon
the surface.Theymaycausea dull spotevenafter
cleaning.

● If necessary,youmayuse an ovencleaner.
Followthe packagedirections.

cCleanthe insideof the ovenwindowwitha mild
non-scratchingcleaneranda dampcloth.

Outsideof door:
● Use soapandwaterto thoroughlycleanthe top,

sidesandfrontof the ovendoor.DONOTlet water
run downthroughopeningsin the top of thedoor.
Rinsewell.Youmay alsouse a glasscleanerto
cleanthe glasson the outsideof the door.

● Spillageof marinades,fruitjuices, tomatosauces
andbastingmaterialscontainingacidsmay cause
discolorationand shouldbe wipedup immediately.
Whensurfaceis cool,cleanand rinse.

● Do not use ovencleaners,cleansingpowderso,
harshabrasiveson the outsideof the door.
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‘orcelain OvenInterior (lowerovenonly-onsomemodels) I
Withpropercare, the porcelain
enamelfinishon the insideof
the oven—top,bottom,sides,
backand insideof the door—
will staynew-lookingfor years.
Let the ovencoolbefore
cleaning.Werecommendthat
you wearrubbergloveswhencleaningtheoven.
Soapandwaterwillnormallydo thejob. Heavy
spatteringor spilloversmayrequirecleaningwitha
mildabrasivecleaner.Soapy,wetmetalpadsmayalso
be used.Do not allowfoodspillswitha highsugaror
acid content(suchas milk,tomatoes,sauerkraut,fruit
juices or pie filling)to remainon the surface,They
maycausea dull spotevenaftercleaning.
Household ammonia may make the cleaningjob
easier. Place 1/2cup in a shallowglassor pottery
containerin a coldovenovernight.The ammonia
fumeswill help loosenthe burned-ongreaseand food.

If necessary,you mayusean ovencleaner.
Followthe packagedirections.
Cautions about usingspray-onovencleaners:
● Do not sprayon the electricalcontrolsand switches

becauseit couldcausea shortcircuitandresultin
sparkingor fire.

● Do not allowa filmfromthe cleanerto buildup
on the temperaturesensor—itcouldcausethe oven
to heat improperly.(Thesensoris locatedat the top
of the oven.)Carefullywipethe sensorcleanafter
eachovencleaning,beingcarefulnot to movethe
sensoras a changein its positioncouldaffecthow
theovenbakes.

● Do not sprayany ovencleaneron the oven
door,handlesor anyexteriorsurfaceof the
oven,cabinetsor paintedsurfaces.Thecleaner
can damagethesesurfaces.

GlassWindow Painted Surfaces
To clean the outside of the oven window,use a glass Paintedsurfacesincludethe outsideof theovendoor
Leaner.Rinseandpolishwitha dry cloth. and the controlpanel.Cleanthesewithsoapand.

Do notallowthe wateror cleanerto rundown wateror a vinegarandwatersolution.Do not use
insidethe openingsin the glassor the openingsin commercialovencleaners,cleansingpowder,steel
the top of the ovendoorwhilecleaning. woolor harshabrasiveson any paintedsurface.

Control Panel and Knobs
It’s a good idea to wipe the control panel after each
use. Cleanwithmild soapandwateror vinegarand
water,rinsewithcleanwaterandpolishdry witha
soft cloth.
Do not useabrasivecleansers,strongliquid
cleansers,plasticscouringpadsor ovencleansers
on the controlpanel—theywilldamagethe finish.
A 50/50solutionof vinegarandhot watersolution
workswell,

I
The knobstemhas a groovein each side.Thegroove
on one sidehas a springclip.Theothergrooveis
clear (seeillustration).Whenremovingtheknob,
it maybe helpfulto slipa thincloth(suchas a
handkerchie~or a pieceof stringunderandaround
theknobedgeand pullup. Checkthe insideof the
knoband find the moldedrib.
Wash the knobs in soapandwateror a vinegarand
hot watersolutionbut do not soak.

The control knobs (lowerovenonly–onsome Replacethe knobby fittingthe moldedrib insidethe
models)may be removed for easier cleaning. knobinto tie cleargrooveon the stem.
Beforeremovingthe knobsfor cleaning,please
notethat theknobson the left sideand theknobson
theright sideare on theproperOFFposition.When
replacingthe knobs,checkthe OFFpositionto insure
properplacement.

Clear Groove in Stem
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● QUESTIONS?
USE THISPROBLEMSOLVER

PROBLEM

OVENLIGHT
DOESNOTWORK

FOODD~ES NOT
BROL PROPERLY

FOODDOESNOT’ROAST
OR BAKEPROPERLY

CLOCKAND
MINUWSECOND
TWRW NOTWORK
OWEN’WL NOT
SELF-CLEAN~
DOORWIL~ NOTOPEN
~R SELF-CM CYCLE
CONTROLSIGNALSAFTER
;~&~G&OK TIME

OVENmMpE~~RE Too
HOTOR TOOCOLD
“BuRNma” OR “OILY’
ODOREMITTINGFROM
OVEN~EN TURNEDON
STRONGODOR

OVENNOT’CLEANAFTER
SELF-=EAN CYCLE

“door”APPEARS
~ THEHISPLAY

FANNOISE

POSSIBLECAUSE

*Thisis functionerrorcode.Press the CLEAR/0~ pad. Allowthe ovento cool
onehour.Placetheovenbackinto o~ratiort. If functionerroroccursagain,
disconnectpowerto the ovenandcall for service.

@The circuitbreakerin yourhousehas beentripped,or a fusehas beenblown.
● The ovencontrolsare notproperlyset.
*The lightbulb is iooseor defective.Tightenor replace.
● The switchoperatingthe ovenlightis broken.Call for service.
● Ovencontrolsnot set properly.See the Broilingsection.
*Doornot left opento thebroil s!oppositionas recommended.
● Impropershelfpositionbeingused.Seethe BroilingGuide.
● Food is beingcookedon a hotpan.
@Cookwareis not suitedforbroiling,
● Lowvoltage.See the Broilingsection.
● Aluminumfoil usedon thebroilerpan andrack has notbeenfittedproperly

and slit as recommended.
● Ovencontrolsnot set properly.See the Bakingor Roastingsection.
*Shelfpositionis incorrect.Seethe Roastingor Bakingsection.
● Incorrectcookwareor cookwareof impropersizeis beingused.
*Oventhermostatneedsadjustment.Seethe Adjustthe OvenThermostat—

Dolt Yourse~section.
*Checkfor a poweroutage.
*See theOvenControl,ClockandTimersection.

● Oventemperatureis too highto set self-cleanoperation.
Allowthe ovento coolto roomtemperatureand reset thecontrols.

*Whenthe temperaturehas fallenbelowthe lockingtemperature,
the doorcanbe opened.

*This is remindingyou to entera bake temperature.

● Oventhermostatneedsadjustment.See the Adjustthe OvenT’hermostat—
DiJIt Yourse&section.

● This is normalin anew ovenandwilldisappearin time.Tospeedthe process,
set a self-clem cvclefor a minimumof 3 hours.Seethe Operatingthe Self-
CleaningOvensbction.

*Anodor fromthe insulationaroundthe insideof the ovenis normalfor the
fwstfew timesthe ovenis used.This is temporary.

~Ovencontrolsnotsetproperly.SeetheOperatingtheSelf-CleaningOvensection.
● Heavilysoiledovensrequire3‘/1-to 4-hourCleanTime.
● Heavyspilloversshouldbe cleanedup beforestartingthe self-cleaningcycle.
*Ovendoornot closedafter self-cleancycleis selected.
● Door is still lockedandYOUwe trying to enter an oven cooking oPeration”

● A fan may autornatically turnon andoff to cool internalparts.Thisis normal,
andthe fan maycontinueto run after the ovenis turnedoff.

If you need more help.. call, toll free:
GE Answer Centero 800.626.2000 consumer information service
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WdllBeThere
Withthepurchaseof yournewGEappliance,receivetheassurancethatifyou everneed
‘nforrnationor assistancefrom GE,we’llbe tiere. Allyou haveto do iscall—toll-free!

GEAnswerCentep
80~6262000
Whatever yourquestionaboutanyGEmajorappliance,GEAnswerCenter@
informationserviceisavailabletohelp.Yourcall—andyourquestion—willbe
answeredpromptlyand courteously.Andyoucancallanytime.GEAnswer
Center@semiceisopen 24hoursa day,7daysaweek.

lmHomeRepairSewice
80ME#ARES(80M2-273fl
AGE consumerserviceprofessionalwillprovideexpertrepairservice,
scheduledat a timethat’sconvenientforyou.ManyGEConsumerService
company-operatedlocationsofferyouservicetodayor tomorrow,or atyour
convenience(7:00a.m.to 7:00p.m.weekdays,9:00a.m.to 2:00p.m.Saturdays).
Our factory-trainedtechniciansknowyourapplianceinsideand out–somost
repairscanbe handledinjust onevisit.

I m7 ForCustome~W& SpecialNeeds...
80~62E2000

Uponrequest,GEwillprovide Consumerswithimpairedhearingor speechwhohave
BraillecontrolsforavarietyofGE accesstoa TDDor a conventionalteletypewritermay
appliances,and a brochureto call800-TDD-GEAC(800-833-4322)to request
assistin planninga barrier-free informationor service.
kitchenforpersonswithlimited
mobility.To obtaintheseitems,
freeofcharge,call800.626.2000.

SewiceContracts
80M2&2224
Youcanhavethe securefeelingthatGEConsumerServicewillstillbe there
afteryourwarrantyexpires.Purchasea GEcontractwhileyourwarrantyisstill
in effectandyou’llreceivea substantialdiscount.Witha multiple-yearcontract,
you’reassuredoffuture serviceat today’sprices.

PartsandAccessories
80@62&2002
Individualsqualifiedtoservicetheir ownappliances Usermaintenanceinstructionscontainedin thisguide
~nhaveneeded partsor accessoriessentdirectlyto coverproceduresintendedto beperformedbyanyuser,
eirhome.The GEpartssystemprovidesaccesstoover Otherservicinggenerallyshodd be referred to qualified

47,000parts..and allGEGenuineRenewalPartsare servicepersonnel.Cautionmustbe exercised,since
fullywarranted.VISA,MasterCardand Discovercards improperservicingmaycauseunsafeoperation.
areaccepted.
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Staplesales slip or cancelled check
here. Proof of originalpurchase date

WHATIS COVERED FULLONE-YEARWARRANTY ***********************
Foroneyearfromdateof original Thiswarrantyis extendedto the
purchase,we will provide,freeof originalpurchaserandanysucceeding
charge,padsandservicelaborin ownerfor productspurchasedfor
yourhometo repairor replace ordinatyhomeuseinthe48 mainland
anypart of theoventhatfails states,HawaiiandWashington,DC.
becauseof a manufacturingdefect. InAlaskathewarrantyis the same

exceptthat it is LIMITEDbecause
you mustpayto shipthe productto
the serviceshopor for the service
technician’stravelcoststo yourhome.
All warrantyservicewill be provided
by our FactoryServiceCentersor by
ourauthorizedCustomerCar@
servicersduringnormalworkinghours.
Shouldyourapplianceneedservice,
duringwarrantyperiodor beyond,
call 800-GE-CARES
(800-432-2737).

WHATIS NOTCOVERED ● Servicetripsto yourhometo
teachyouhowto usethe product.

ReadyourUseandCarematerial.
If you thenhaveany questions
aboutoperatingthe productplease
contactyourdealeror our
ConsumerAffairsofficeat the
addressbelow,or call, toll free:
GEAnswerCenteP
800.626.2000
consumerinformationservice
. Improperinstallation.

If you havean installation
problem,contactyourdealeror
installer.Youare responsiblefor
providingadequateelectrical,gas,
exhaustingandotherconnecting
facilitiesas describedin the
InstallationInstructionsprovided
with the product.

. Replacementof housefusesor
resettingof circuitbreakers.

cFailureof the productif it is used
for otherthan its intended
purposeor usedcommercially.

● Damageto productcaused
by accident,fire, floodsor acts
of God.

WARRANTORIS NOT
RESPONSIBLEFOR
CONSEQUENTIALDAMAGES.

Some statesdo notallowtheexclusionor limitationof incidentalor consequentialdamages,sotheabovelimitationor exclusion
maynotapplytoyou,Thiswarrantygivesyouspecificlegalrights,andyoumayalsohaveotherrightswhichvaryfromstateto state.
Toknowwhatyourlegalrightsareinyourstate,consultyourlocalor stateconsumeraffairsofficeor your state’s Attorney General.

Warrantor:GeneralElectricCompany
If furtherhelpis neededconcerningthiswarranty,write:

Manager-Consumer Affairs,GE Appliances,Louisviiie,KY40225
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